A comparison of fresh and frozen poultry.
Chicken broilers, chicken roasters, turkeys, and ducks were split; then one half was stored frozen; the other half was iced. Two days later, both halves were baked and then evaluated using the triangle test. Shear values and expressible fluid values were also determined. The taste panel could not significantly distinguish between fresh and frozen thawed paired halves of roast poultry. Objective testing by shearing and expressible moisture losses also failed to show a significant difference. However, of the judges who could distinguish between the fresh and the frozen thawed samples, the greater percentage preferred the fresh samples.